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— ooOoo — 
Hr.ve  ycu  ever  met  the  wonder  bean? 

3!he  chances  are  that  you  have,  because  you  may  meet  this  one  boon  in  the 
form  of  macaroni,  milk,  soap,  feed  and  fertilizer,  enamels,  varnish,  paint,  lin- 
oleum, printing  ink,  celluloid,  lubricating  oil,  cooking  fat  and  salad  oil,  steer- 
ing wheels  and  doorknobs,  not  to  speak  of  Worcestershire  sauce. 

Skis  versatile  bean  that  steps  into  all  these  different  disguises  is  the 
same  soy  bean  you  meet  in  the  soy  sauce  you  find  in  Chinese  restaurants,  ar.d  I 
wasn't  even  joking  when  I  said  it  could  bo  mado  into  milk.    That's  information 
straight  from  the  Department  of  agriculture.    They  toll  me  that  this  soy 
milk  is  often  used  in  a  formula  for  babies  that  can't  for  some  reason  digest  cc 
milk.    It  lias  most  of  the  food  substances  cow's  milk  has,  but  pint  for  pint  .t  .J* 
only  ono-sixth  as  much  calcium,  less  fat,  and  no  milk  sugar.    *nd  its  ?rowir., 
though  more  efficient  then  any  other  vegetable  protein,  doosn  t  q-ito  noasure  up 
to  animal  milk  either  in  quantity  or  quality. 


08 


r.o 


But  this  efficient  complete  type  of  protein  is  rare  to  find  in  v 
at  all,  and  the  fact  that  soybeans  have  it  is  probably  the  reason  why  "WjJ0^ 
ands  of  Oriental  people  can  get  along  cn  smaller  amounts  of  meat  and  liQ^nU 

eggs  and  the  other  so-called  "protective"  foods  that  moder  tntion  people  retc 

so  high. 

No  two  foods,  of  course,  are  exactly  identical  in  J^ir  protein  ... 
according  to  the  experts,  is  a  composite  of  substances  contain ^  -"r^"  ^ 
called  "amino  acids".    Proteins  in  foods  vary  in  the  kind  andomout  °*  «^  ^  of 
acidfl.    To  build  bodies  and  keep  them  in  working  order,  we  bub*  e 
proteins  that  are  efficient  or  "complete".    Alnondj,  eggs,  lor,.         •  « 
have  complete  proteins.    And  so  do  soybeans,  and  though  si ign tly  dl. 
quality  from  those  in  milk  and  eggs  and  meat,  their  Proteins  con  ^cn tho^JAX 
feronco  between  malnutrition  and  comparatively  .cod  nutrlti  .  V 
those  eastern  folks  who  can't  manage  to  got  enough  of  the  enloai  pro 

Proteins  are  not  the  only  recommendation ^the  ~triUoni »"^° 
beans.    It  seems  that  soybean  flour  is  a  rich  and  ...  rce  ox  ^ 

as  oalcium  and  iron,  on  which  we're  all  too  likely  to  go  •    hold  lt8  0-  . 

the  food  money  is  a  problem.  For  vitrmina,  too .  the  soj  conditio! 
Tests  show  that  it  is  a  probable  source  of  Vitrei-  *  ror  'J  ffir-CU8  vita.  . 

a  good  source  of  the  appetite  vitamin  B;  and  cf  0,  t/.e 
And  as  I  mentioned  before,  the  bean  sprouts  gxve  us  Vitamin  u 


-  2  - 


Some  of  the  virtues  of  the  soybean  for  many  people  lie  in  the  food  values 
it  doesn't  have.     Soybeans,  unlike  most  beans,  are  shy  on  starch*    For  this  rea- 
son people  who  need  a  low  starch  diet  make  use  of  soybean  flour  and  foods  made  of 
this  soybean  flour. 

We  didn't  used  to  hear  much  of  soybeans  in  this  country.    15  years  ago 
you'd  have  had  a  hard  time  finding  50,000  farmers  who  had  ever  grown  so  much  as 
an  acre  of  soybeans  as  a  separate  crop.    But  in  1935  more  than  600,000  farmers 
were  in  the  business  of  producing  soybeans.    Last  year  close  to  5-1/2  million 
acres  were  planted  —  partly  because  of  fear  of  drought  and  partly  because  of 
the  AAA  programs  encouraged  planting  them. 

During  the  drought  of  1934,  the  soybeans  that  the  farmers  had  planted  in 
the  acreage  they  had  taken  out  of  cash  crop  production  came  in  very  handy  as 
green  vegetables  for  the  farmers'  families  as  well  as  feed  for  the  farm  stock. 
The  soybeans  have  a  peculiar  ability  to  withstand  drought,  and  so  this  year  when 
the  1936  agricultural  conservation  program  has  also  made  it  profitable  to  farmers 
to  plant  soybeans  to  enrich  their  soil,  they'll  probably  prove  a  welcome  standby 
again.    The  soybean  is  classified  as  a  "soil-building"  crop  and  that's  probably 
the  most  important  use  farmers  make  of  them  right  now. 

But  getting  back  to  the  way  they're  used  as  food,  I  mentioned  that  they 
can  be  used  as  green  vegetables.     It's  taken  time  to  develop  varieties  of  soy- 
beans that  are  suitable  for  eating  this  way.    There's  as  much  difference  in  eat- 
ing quality  between  two  types  of  soybeans  as  there  is  between  an  ear  of  field 
corn  and  one  of  Golden  Bantam.    But  a  few  years  ago  the  Department  of  Agriculture 
sent  experts  to  the  Far  East  to  bring  back  seeds  of  green  vegetable  varieties. 
And  in  the  past  two  years  experiments  on  these  seeds  he.ve  been  going  on.    They  ve 
been  successful  and  farmers  are  planting  more  of  them  each  year. 

From  a  report  I  have  of  a  luncheon  of  these  green  soybeans  in  the  Bureau 
of  Home  Economics,  it  seems  they  taste  rather  nuttier  and  richer  in  flavor  than 
tender  lima  beans.    One  of  the  difficulties  about  using  them  is  tliat  their  pods 
are  tough  end  they're  difficult  to  shell.     The  trick  is  to  boil  them  for  3  min- 
utes and  then  the  shells  come  off  easily.    The  Oriental  way  of  eating  then  is  to 
boil  them  in  the  pods  in  water  flavored  with  soy  sauce  ~  or  plain  salt  —  and 
then  eat  the  bean  directly  from  the  pod. 

But  most  soybeans  are  not  eaten  as  green  beans.    The  dried  bean  is  prob- 
ably the  most  important  form.    You  can  have  baked  soybeans,  and  salads  of  sprouts 
which  come  from  soaking  the  dried  beans,  and  provide  a  special  contribution  oi 
Vitamin  C.    Then  you  can  eat  soybean  curd,  and  soybean  bread  made  from  soybean 
flour,  and  for  dessert  you  can  have  candy  made  with  roasted  soybeans  and  drinK 
a  soybean  bevera.ge  —  maybe  soybean  milk. 

We  won't  have  time  to  go  into  all  the  manufacturing  uses  of  the  soybean 
oil  -  all  about  the  "plastics"  made  from  this  oil  that  are  mere  and  -ore J*£ing 
the  place  of  older  materials  in  making  all  sorts  of  things  like  handles  and  IcnoDB 
and  caps  and  steering  wheels.     We'll  be  hearing  more  and  more  of  the  8°y°e^ 
this  field.    But  in  the  meantime,  these  consumers  who  want  to  make  use  of  the 
soybean  in  your  own  kitchen  can  write  to  the  Bureau  of  Home  economics  tor  a  ire 
nineograph  bulletin  called  "Soybeans  and  Soybean  Products  for  Household  use. 
Don't  forget,  it's  free  and  the  title  is  "Soybeans  and  Soybean  Products  for 
Household  Use." 
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